Baking Powder range
The most complete range of baking powders
available on the market, designed to help bakeries
deliver the highest quality baked goods.
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Baking Powder range
Created to give bakers real options for leavening
solutions, PELL™ Baking Powders are the first choice for
food manufacturers wanting consistent, delicious and
high-quality baked goods.
By combining traditional bakery knowledge with
cutting-edge science, and working in partnership with
our customers and suppliers, this extensive range
of functional leavening agents has helped to deliver
success to food manufacturers worldwide.

Finding the right PELL™ for you
All products within the different PELL™ ranges are
designed to deliver carbon dioxide gas at critical points
in the baking process, maximising end-product quality.

Key product range features

Whether you are looking to maximise volume, improve
consistency or deliver significant sodium reduction in
your baked goods, we have the right solution for you.

• Extends shelf life by reducing pH to increase the
preservative function in baked goods

Our range of specialised blends is designed to optimise
end-product quality and meet the challenges faced by
food manufacturers, such as shelf-life improvement and
waste reduction.

• Maximises product volume by optimising gas
release during mixing, holding and baking

• Reduces sodium while maintaining taste,
texture, shelf life and volume
• Minimises waste by delivering gas at the
optimum time in the baking cycle
• Encapsulated grades available for refrigerated
doughs and batters

Applications
An extensive range of low-sodium blends designed to
improve the nutritional profile of baked goods, with all
the added benefits of our PELL™ S range.

Designed to maximise the quality of gluten-free
products, PELL™ GF delivers the ideal consistency,
texture and volume bakers need. Low sodium and
organic compliant versions are available.
Within each product range, we have a number
of leavening systems optimised to meet your
requirements. Our team of highly skilled chemists
and bakers are on hand to support our customers in
finding the right solutions for their bakery projects.

Kudos Blends Limited, Old Station Business Park,
Cleobury Mortimer, Kidderminster, DY14 8SY, UK.
+44 (0)1299 271 333

www.kudosblends.com

For details of IP rights, including patents, see our website https://kudosblends.com/ip-rights/.
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PELL™ is suitable for a wide range of bakery
applications. However, for specific customer
requirements, we can create bespoke blends to
help you achieve your development goals.
• Cakes

• Muffins

• Scones

• Sponges

• Doughnuts

• Doughs

• Chilled and 		
frozen products

• Hot plate goods

If you would like to learn more about our
range of PELL™ Baking Powders, contact us at 		
info@kudosblends.com or +44(0)1299 271 333.

